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Ingredients 6 Portions
 = Kot�nyi Produkte

2 pc. Zucchini

2 pc. Bell pepper, red

2 pc. Bell pepper, yellow

2 pc. Eggpl�nt

15 pc. Tom�toes, dried

1 pc. Onion, red

5 tbsp. Olive oil

2 tbsp.  Grill Veget�bles

Se�soning Mix

Grilled Veget�bles from the

Frying B�sket

15—30 Min

Prep�r�tion

1 Mix the olive oil with the grill veget�ble spice mixture in � bowl.

2 Cut the eggpl�nt lengthwise into slices �bout 1 cm wide �nd s�lt them.

After �bout 15 minutes, d�b with kitchen roll �nd cut into cubes.

3 Cut the rem�ining veget�bles into bite-sized pieces �s well.

HINT:  If you w�nt to m�ke your guests' eyes wide, cut e�ch veget�ble

into � di�erent sh�pe.

4 Put the cut veget�bles in � se�l�ble bowl �nd pour the spice mixture over

them. Now put the lid on �nd sh�ke.

HINT:  If you do not h�ve � suit�ble bowl �t home, � se�l�ble pl�stic

b�g is �lso suit�ble.

5 Then simply empty the veget�bles into the frying b�sket �nd pl�ce on the

grill. M�ke sure th�t the b�sket is not too full so th�t the veget�bles get

enough he�t.


